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Savor the flavor of Fall!
See The Guide inside for
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CRAFT CIDER
Urban Orchard Cider brings the ‘Art of
Fermentation’ to the South Slope
By Carol Viau | The Biltmore Beacon

A

hh, fall. It’s a time to enjoy
refreshing coolness in the
air — and all things apple —
especially apple cider.
A little history
Cider has been an American staple since
the Pilgrims brought apple seeds and a cider
press to the New World. Because water
supplies were not sanitary, early American
settlers turned to drinkable beer, cider and
wine.

“During the 18th century, Americans
realized that the prolific, hardy apple tree,
which arrived from England in 1623, offered
a solution to their drinking dilemma,” noted
Slate online magazine.
A refreshing alternative
Fast forward to today, and hard (fermented)
cider is a welcome beverage alternative for
those who are gluten-free; those who say
they don’t like the taste of beer; or those who
simply love the refreshing taste of cider.
See Cider, A4

At top, Urban Orchard’s South Slope building, housing its headquarters, production facility and new tasting room, present a massive mural on Buxton Avenue, painted by local artists Ian Wilkinson and Ishmael.
At right, Urban Orchard bartender Ben Cox helps guide guests deciding on a flight of craft ciders.
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The Science of Urban Life with Joseph Minicozzi
By Mark-Ellis Bennett
The Biltmore Beacon
The Asheville Museum of Science
invited Joseph Minicozzi to give
a presentation about the “Science
of Cities” at The Collider. He is
an urban planner and founder of
Urban3 in Asheville who works to
imagine ways to visualize land use
through design and economics.
Minicozzi began his talk with a
nod to the late philanthropist Julian
Price.

“Julian moved to Asheville in the
1980s, and in the early 1990s started
a for profit real estate development
company called Public Interest Projects
(PIP). Not a lot of people know who
Public Interest Projects is, but I like
to call it the ‘BASF of Asheville.’ No
one knows who they are, but they
know their products: The Orange Peel,
Salsa’s, Zambra, Malaprop’s, the J.C.
Penney Building at the intersection of
Walnut and Haywood Streets.”
Minicozzi said Price contributed $15
million of his personal wealth to seed
real estate development in Asheville.

Seventy-five percent of the funds were
applied toward building restoration,
and the remaining 25 percent was to
promote start-up of new businesses.
Downtown was run down and
inactive. “Our urban days are past us,”
Minicozzi told the audience people
at the time were saying. “We’re not
urban people, we’re rural mountain
people.”
Banks wouldn’t fund downtown
projects because they didn’t have the
vision to see it could be revitalized,

Joseph Minicozzi of Urban3, gave
a presentation about the science of
cities. / Mark-Ellis Bennett photo

See Urban, A5
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Join us Tuesday, November 6 for a free event with Walt Mueller | 6:00-9:00 pm
74 Riverwood Road, Swannanoa, NC | Just 15 miles from Biltmore Park | www.ashevillechristian.org

